©Int. CI. 3 

A 23 L 1/24 



© B*B*S«fi= (JP) 
7236— 4 B 



© « (B ■ # BB 
Hg57— 186465 

irflfl HS#D57^ ( 1 982) 1 1 16 B 



mm 



C£ 41) 



m Bg56- 72029 
©Hi Bg56(1981) 5 ^13B 

*M*PSL/l|EJRJl^-t:TS 2# 

©« W * 

*^«I5JEJl|EJKJ*A-t:TB 2# 



I^lHIEmtTB 2# 

35^- 



99 #ffl # 

^IV - * Si © 3Si it 

2. # rp A <o m m 

v - * k . to m oq t as a & / x ** a \ t m w 

(Y) ^ 0.0UY/X^ iOJt-effl^tSB«Lfc^-4; 
1-I52fi^ 15 K ^ & 7* # T- £ «|| & / X 
« -k ^ p - ^ i$ © 1 fl| X t* 2 ffi ^ ± * 0.01 
-lltntf^, tiT,*IKfi (UHT) 

& & o 

3. 5£ © # SB te 99 

t » e> ti % y - * m ** m * © p ^ ^ n u R k ^ £ 

V - * ?m «0 % O # Wi t? 'ft £ A ^ 
ttteOifcK:l««ifc I* fe it , w h ^ b - * o 

m k fiH x * tL x ^ & & ^ m m it -r * 1 1 ^ 

nr tr & % e * u -c „ ^ k „ ^ h ^ h /Jfl x u 



jslvpmb> &t * it % <o in m & & k x *> n & it , 
?) /h ^ w t "* * - x i* m m t % & a6 x. < & 

1zV-xm<omh**1i:<k&* m v> & & k x % Y 
^ 5 tiX ^ * O s6» ^ #: «t? o 
L to 



y - x m m k , nbjnt(x)t«»2stu ? /x*4fl£<fc«s 

% O.OKY/X^ 1 (O & -c m ^ "C M M b fc a - 

p - x p #: <0 1 mXkX 2 U M Jh % 
0.01- 1 If ^tt^^> £ *x * ft W fi C UHT ) 

y - x » » « % m t* it . * * » fc '« * - X 

X ^ ¥L -c t t « b „ Sflfc^^fc^-efln^b, 
£: tt r^fi ^ J t utHiSr, ^ ij - * „ $s 
4$ 4r in A. , M Pi Pfc ft > S ^ ft # "C PS o I* % b 

-c #g it s n & o b b , c o « jfe k j: *) m m $ 
tt y - x » k . an $ *l y - x & <o a * o 

fci6*§gBJ«g^tt5U H T aft Vf #L 31 sn % M 

* tj it „ f is k ^ % ^ - © ft OK , rila 
i (X) t i ^ A ^ / X # lb 00 O.Ol^Y/X £ 

- 3 - 

^ n - ^ ftg ^ f£ J: t) g ^Jtf% y 

t? £ . tiifjti 0.01- 1 3t iii: * ffi v. - % <o X k > 0 

* §g ^ <o ^ Ife" y - ^Sioss^^fcfcv^^, 

J: §5 i& 2§ O flii , iftfify-x^lfCjpjL^*!.* 

«c a b ft ( ft , # « o ^ w b ?t , 7z&m\fcw, 
it^mrnm. #^ft, ^as^sr-a* 
^ > , slmi w ( ^ a . ^ * y - a , * , n 

* — $ a, ? , jgfr 5^ ^ ~ $ ^ ^ „ * 3L — , 
T ^ y i y ^ ) , Hp ( £ 0p , j£ . IHQ, ^ W 

^ . m m m ) * ^^J^ia, * ^ » . 

i l f ffl l t f & k i Oii^bfey-x^ 
^ 1 30 - 150 °c^mt)>mu h t mm mm* mi* 



»MBB 57-186465 (2) 
fc r^-J ^y-x^^tc^ui — i5St ^ffl 

«fr ^> PbJ J» ^ ^ ^ ~* tK >HI t <0 m m K X 

^ bT ^ t 0 , Z h K , ilKi: Hi^^fcli 

my-xjROMffi-ifcsif o t-'Saic-S ifc S 

6 £ t *e ?X O zK Jftl K J: 0 y - x ;S a i ^ o ^ v 

ftmz *t * Z t "I fig t ^ o o 

^ is ^ ft ^> r a- ~ J icjs^s «tt ijt ^ % m ( asi 

zlc b tc ^ - S: ^ tr ) . m m m » C iS 'fk * . 

^ hi «b * 31 x x ^ & m m * it ts ) x o m & m n 
jmjb^«»jftD e i»i»tf«», it m m w 

a , ^ ^ ij ^ K M -T- > ^ ^ ^ , ^ ^ > ^ ^ ? 

f - ;u -t ^ p — x^ ^ ^ — >v -fe ^ o — ^ ^ CO 
- 4 - 

x m W y - x % ^ ^ -f- % o -e & ^> o * SS w o 

« ^ ^ k: i h w . y-^^tt, u h t mm mm 

»S>c*jv^t«7>f x # ^ ^ ft: Jte & t? ^ ^ , 

m m mm b -c — ^nm-t z> t > y - x ^ ^ ^ © 

■* & 3£ t* * s ft fc A/ £ ft: < . ^ <J < 0 © Bfc % W -t 
% A^ilsS y ~x^^^itr^^i~^ £ 

t? t o 

^ m w i. 

^ ? ^ ^ so ^ t m n m wl » io % & ^ at # b 

fci>oioSi5*j»p«a5jjcWbft85«PK:in^ % n^c 

# t y y KH^ # * 0.2^. > -fc ^ u - ^ 0.2 

9 * At *. , m # b ft: it h 70 °c ip ^ b 0 tii 

b fc o t^tOBIfMl^tK^^t^ 1,000 

cp/vo°c t? o > 7 >f x Wr ^1 fig t? ^> o Q 

r a- y r ? '< tt ia v t i SiKIiitcJ:^ 
x 1 40 °c t* 3 ^> m «k m m m b , ? \) - y ^ ^ <? 

rtt'f 7nyfe#i|H^7?^3 C 500 B^) fC 



— 5 — 



—352— 



- 6 — 



fm IS 5fe J* u tc o t <ojfel y - 2,soo 
c P x 4<rc -c- *> o o 

t ^ w y - ^ £25 °c *t - g & |K b ft & 
$J m. U Br 28,000cp/25 V t tC 0 , J&> 0 70*0 

iclioit t tifctrt i2,oooc P & o „ y - j* t u 

^ (c X f ? ? ^ % ft $ l, fc ffi > flf & ic X *) m M 
L,tz V - *K £ % ^ 5 * y bm&(Dts:\,-lM l ifc% 

& ffli fll 2. 

x**fltft«»%* - i oy/x« «e gt o gy -a* t? a 

& X m 7k ft # L % £ *x ^ - 1 I B « o =*= 

jSlflSlLfec & ^ tr £ © ffi. % 70 t £ L ^ T 
> 7 7 7 -^^i|i!VT I S ft II & j|K tc i 0 140 
°C X 3 & W R ft #1 5g L. X * ^ r ^ * fp ^ U . 

^j-ii^iotffc^f - tie 

© m ft : -e B 39 Jf£ jg ftf |c J; i) 3 # p - * - 6 - 
- 7 - 



3fM57-186465 (3) 

ffi , f£ — 1 * „ /K 2 - 7 , /fc 9 — 1 2 Vt * W 

a , m i it* m » x « -ft at w * m & x \> & \- 

fi^M. AG. 13 R T$ M 14 \X & & & X £ c 

( T ^ i^i ) 



—353— 



«FM PH57— 1 8 64 6 5(4) 

m - 1 



1 






& (cp) 


M. 


Y 


Y/X | 


j*. fin g=". 


* m 


*m 


sffl *u 1 
0^1 ioc T3<- 

(70 °C) 


i*£ M & 

Ida ys- 

(40°C) 


— ^ ^ 
Cta^70°c) 


1 




; 0 


5. 0 


P — #.X h 

tT — y^'A 


0.2 


3 0 0 


1,0 0 0 


3 5 0 


2 




0. 1 


1 5. 0 


^T — $ J* 


0.2 


8 0 0 


2,0 0 0 


1 9, 0 0 0 


3 


f/ 


0. 5 


5.0 




0.5 


9 0 0 


1,7 0 0 


2 0,0 0 0 


4 


rf 


0.5 


3.0 




0.5 


1,0 0 0 


2,0 0 0 


2 3, 0 0 0 


5 


tt 


0.5 


3.0 




0.5 


1,0 0 0 


1,8 0 0 


1 7, 0 0 0 


6 


ff 


0.5 


2.0 




0. 3 


9 0 0 


1,9 0 0 


1 8,0 0 0 


7 




1 


1.0 




0. 3 
0.3 


1, 2 0 0 


2,5 0 0 


2 5, 0 0 0 


8 




2 


1.0 






2,5 0 0 


y a * m m 


9 


•y £ — 


0. 5 


3 o 




0. 5 


1, 0 0 0 


2,3 0 0 


2 0,0 0 0 


10 


— T 
( Hfi) 


0.5 


3.0 




0.3 


1, 1 0 0 


2,0 0 0 


1 8,0 0 0 






0. 5 


3.0 




0.5 


7 0 0 


1,8 0 0 


2 0,0 0 0 


12 




0.5 


3. 0 


y 


0.3 


9 0 0 


1,8 0 0 


1 8,0 0 0 


13 


r^-j i) 


i: o.o 






3,0 0 0 


# x * Mi m t 


14 




5.0 






1,8 0 0 


5 4 v Efi £ 



— 9 — 



—354— 



DOCUMENT-IDENTIFIER: TP 57186465 A 



PAT-NO: JP357186465A 

DOCUMENT-IDENTIFIER: JP 57186465 A 

TITLE: PREPARATION OF ASEPTIC SAUCE 

PUBN-DATE: November 16, 1982 



INVENTOR-INFORMATION : 

NAME COUNTRY 

MORI, MICHIO 
GOTO, YOICHI 
NAKAZAWA, TAKASHI 



ASSIGNEE-INFORMATION : 

NAME COUNTRY 

ASAHI DENKA KOGYO KK N/A 



APPL-NO: JP56072029 
APPL-DATE: May 13, 1981 

INT-CL (IPC) : A23L001/24 
US-CL-CURRENT: 426/589 
ABSTRACT : 

PURPOSE: To prepare an aseptic sauce giving 
smooth and mild feeling to the palate, and having 
hand-made taste and flavor, by preparing roux 
using an oil or fat and starch at a specific 
ratio, adding the roux and a natural polymeric 
polysaccharide to a sauce base, and sterilizing 
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the mixture at an ultra-high temperature. 

CONSTITUTION: Roux is prepared from (A) an oil 

or fat and (B) starch and/or a-starch. The ratio 

of (B)/(A) is 0.01<(B)/(A)<1. A sauce base 
prepared by conventional method is mixed with the 

above roux (l~15wt%) and a natural polymeric 
polysaccharide and/or a cellulose derivative such 

as locust bean gum, gum guaiac, etc. ( 0 . 01~lwt%) , 
and the mixture is subjected to the ultra-high 

temperature (UHT) sterilization at 130~150°C for 
several seconds . 
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